
EXTRAORDINARY  EGGS 

(a new twist to deviled eggs) 

 

14 eggs, hard cooked    1 T Dijon mustard 

1 can (15 oz) garbanzo beans, drained  1 clove garlic, minced 

 c plain low-fat yogurt    1 T red caviar or  t paprika 

 

Slice eggs in half lengthwise, carefully remove and discard yolks.  In food processor or blender, combine garbanzos, yogurt, 

mustard and garlic.  Process until smooth.  Spoon mixture into decorating bag fitted with a large star tip, pipe mixture into egg 

cavities.  Or drop by teaspoonful into eggs.  Top evenly with caviar or paprika. 

Makes 28. 

 


